
MAY DAY BRUNCH
May Day brunch 29,90 € | Kids 3-10 yo - 9,90 €

Seatings 11.00 & 13.00 & 15.00
Reservations bistropalo.fi
Vanha Helsingintie 19, 00700 Helsinki

Green salad and house vinaigrette (Veg,GF)
 Classic Caesar salad and parmesan (LF,GF, contains fish)

with crispy croutons (V)
 Asparagus and caper potato salad with Provençal herb oil

(V,GF)
 Balsamic and rosemary marinated mushrooms and zucchini

(V,GF)
 Honey-roasted carrots, seeds, and crispy kale (V,GF)

 Sambal shrimp and cucumber pasta salad (LF)
 Selection of herring (LF,GF)

 Fresh feta, melon and mint salad (LF,GF)
 Grandma’s pickles (V,GF)

 Marinated red onion (V,GF)
 Marinated olives (V,GF)

 Garlic crostini and smoked salmon mousse (LF)
 Organic yogurt (LF,GF) & honey, house granola (V) and

stewed berries (V,GF)
 Carrot and ginger shot (V,GF)
 Smoothie of the day (LF,GF),

 House berry juice (V,GF)
 House mead (V,GF)
 Fresh coffee & tea
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BREADS
 House sourdough focaccia (V)

 Pesto herb spread (V, GF) Pepper cream cheese (LF,GF) Hummus
(V,GF)

 Roast beef and truffle mayonnaise (DF,GF) Salami Milanese (DF,GF)
 Cream cheese (LF,GF) Brie (GF) Aura blue cheese (LF,GF)

 Cocktail pickles and crackers
 Karelian pies (LF) Egg butter (LF, GF) Croissant (LL) Marmalade (V,

GF)

WARM DISHES
 Spring onion and cherry tomato omelette (LF,GF) Mini bratwurst

(DF,GF) and sauerkraut (V,GF)
 Overnight braised beef brisket with creamy three pepper sauce (LF,GF)

 Roasted baby potatoes with parmesan and truffle oil (LF,GF)
 Cocktail sausages and meatballs (LF,GF)

 Warm vegan dish (from the kitchen) – Beetroot parmesan risotto,
grilled artichoke and herb oil (LF,GF), without parmesan (V,GF)

DESSERTS
 Carrot cake (LF)

 Palo’s Rocky Road brownie (LF,GF)
 Doughnuts (LF)

 Mango and raspberry panna cotta, meringue and blueberries (LF,GF)
 Fruit selection (V,GF)

 Waffle bar with toppings
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